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"Katsuobushi aren't all alike/' he said as he
held out two pieces of the wooden fish which his
daughter-in-law had brought him from the kitchen.
They are male and female/' he added as he hurried
to explain that the reason the male piece is long,
thin and narrow while the female is wider and more
roundish depends not upon the sex of the fish from
which they are taken but upon the part of the
katsuo from which they are cut.
"To transform the bonito into katsuobushi"
explained the grizzled ex-fisherman, "is a pains-
taking process." Centuries of experience are be-
hind it.
Generally speaking, first the head, fins and
bowels of the fish are removed. Then the body
is cut in half and each half is cut into halves.
The spine pieces become known as the male and
those from the underside as the female. The
division of the pieces having been completed, the
curing process begins.
"To cure the fish," said Mr. Ishibashi, "or
change it into katwobushi, I used to place the pieces
in bamboo baskets which I helped father immerse
in boiling water. They remained there for from
fifteen to forty minutes. Then we removed them
and I and other assistants scraped off bones, fat and
dirty parts. The dean meat we left to cool until